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(54) Process for preparing coated nuts 

(57) Method of preparing a snack product, in partic- 
ular a snack product with its core comprising a nut (11) 
or a similar product, such as a peanut or another type of 
nut, said method comprising the following steps: 

a) dragging the nuts, to wit applying a paste layer of 
flour by means of spraying liquid; 

b) applying an adhesive layer on the nuts; 

c) breadcrumbing the nuts, to wit applying a layer of 
breadcrumbs; 

d) frying the nuts in oil at a temperature between 
1 50 and 1 75*C for 5 to 8 minutes, or roasting them 
in hot air; 

e) flavouring the nuts when they're still warm, that 
is. applying flavourings, aromatic substances and 
colourants onto tiie nuts; and 

f) cooling the nuts. 
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Description 

The invention relates to a method of preparing a 
snack product in particular a snack product with its core 
comprising a nut or a similar product, such as a peanut s 
or another type of nut. 

Snack products having a nut or a similar core as 
main constituent are known per se. For the sake of sim- 
plicity, hereinafter we will use the term ''nuts", although 
other cores may be used as well. 

The object of the invention is to provide a method of 
preparing a snack product such that one obtains a 
snack product meeting high requirements regarding 
taste, colour and "bite" of the product obtained, in which 
said properties can be easily adapted to the require- 
ments stated. 

According to the invention, this Is achieved by per- 
forming the following steps: 

a) dragging the nuts, to wit applying a paste layer of 
flour by means of sprayirig liquid; 

b) applying an adhesive layer on the nuts; 

c) breadcrumbing the nuts, to wit applying a layer of 
breadcrumbs; 

d) frying the nuts in oil at a temperature between 
150 and 1 75°C for 5 to 8 minutes, or roasting them 
in hot air. as a result of which the first coating 
expands; 

e) flavouring the nuts when they're still warm, that 
is. applying flavourings, aromatic substances and 
colourings onto the fried nuts; and 

f) subsequent cooling of the nuts. 

Preceding stage a), the nuts can be cleaned so that 
all specimen not meeting the requirements and all con- 
taminations will be removed. 

After cooling of the nuts, by "hand-picking" It can be 
provided for that possibly fried together specimen and 
specimen not meeting the requirements are removed. 
Thus, this "hand-picking", as the term implies, will have 
to be done by hand by persons inspecting the product. 
Obviously, one couki also think of equipment capable of 
this action. 

When applying the method, the snack product 
obtained can be given various flavours and aromas by 
employing various flavourings, aromatic substances 
and herbs. These can also be added to the constituents 
during applying an adhesive layer or breadcrumbing of 
the nuts. Due to this, a wide variety of desired flavour, 
aromatic and "bite" properties of the product will be 
achieved. 

By applying certain colourants it can also be pro- 
vided for that the snack product has a certain colour. 
Thus, wrth the use of paprika, for example, the snack 
product will preferably have a somewhat red, spotted, 
colour, whereas another colour will be chosen with the 
use of other flavourings and aromatic substances. 

After applying the method described above, the 
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obtained snack product can additionally be sieved. 
Thereby, aumbs can be removed before the product is 
packaged. 

For dragging, applying the adhering layer and 
breadaumbing the nuts, one can use flour in the form of 
a mixture of flour of grains, of starch which might be 
modified, sugar, salt and like products. 

On applying the adhering layer one uses a mixture 
obtained by mixing water and adhesive agent which is 
applied onto the nuts by battering or gumming. 

With breadcrumbing the nuts one uses a batter 
which will generally be less viscous than that which is 
used with applying the adhesive layer, but that can have 
approximately the same composition. The grains will be 
coarser, so that the surface of the finally obtained prod- 
uct will have a relief structure. 

Dragging of the nuts can take place by bringing the 
nuts into a drum rotatable around a substantially hori- 
zontal axis, in which the flour is poured onto the nuts 
while simultaneous spraying water onto them. This 
process can be controlled manually 

The invention is explained further by way of the 
drawing, in which: 

Rg. 1 shows a diagram of the method according to 
the Invention; and 

Rg. 2 shows schematically a cross-section, on a 
highly enlarged scale, of a snack product obtained 
by applying the method according to the invention. 

Rg. 1 shows the consecutive stages as they can be 
applied according to the Invention In the preparation of 
the snack product. TTie number 1 indicates the basic 
product that, as stated above, can consist of nuts, such 
as peanuts and the like, or cores of other constituents. 

Tlie basic product is cleaned at 2. so that only good 
nuts will be supplied to the 8ut)sequent stage 3. In said 
stage 3, the nuts are dragged, in stage 4 they are pro- 
vided with an adhesive layer and subsequently they are 
breadCTumbed In stage 5. 

The breadcrumbed nuts are subsequently fried in 
stage 6 and In stage 7, when they are still warm, the 
nuts are flavoured, that is, aromatic subtances. flavour* 
ings and colourants are added. This takes place when 
the nuts are still warm, since then the aromatic sub- 
stances and flavourings will adhere well to the nuts.- 
After that, in stage 8 the nuts are cooled. Subsequently, 
in stage 9 the nuts are sorted by "hand-picking", that is, 
the nuts not meeting the quality requirements are 
removed from the lot. Subsequently, the nuts are pack- 
aged in stage 10. 

Rg. 2 shows schematically in cross-section a snack 
product obtained by applying the method described 
above. As it appears, the nut 1 1 is provided with a coat- 
ing layer 12 applied by dragging. On top of said layer, 
the adhesive layer 13 is applied, and on top of that layer 
is the layer of breadcrumbs 14. The breadcrumbs 14 
have a coarse structure, so that the obtained product 
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has a relief structure. After frying the nuts, additionally, 
flavourings and aromatic substances 15 were applied 
on the surfaces thereof, possitsiy in the form of herbs 
and the Wke, 

It will be obvious, that only one possible embodi- s 

ment of a method according to the invention and of a 
snack product obtained by it. has been illustrated in the 
drawing and described above, and that many modifica- 
tions can be made without leaving the inventive idea, as 
desaibed in the claims. io 

Claims 

1 . Method of preparing a snack product, in particular a 
snack product having its core comprising a nut (11 ) is 
or a similar product, such as a peanut or another 
type of nut. characterized in that said method com- 
prises the following steps: 

a) dragging the nuts, to wit applying a paste 20 
layer of flour by means of spraying liquid; 

b) applying an adhesive layer on the nuts; 

c) breadcrumbing the nuts, to wit applying a 
layer of breadcrumbs; 

d) frying the nuts in oil at a temperature 2S 
between 150 and ITS^'C for 5 to 8 minutes, or 
roasting them in hot air, as a result of which the 
first coating expands; 

e) flavouring the nuts when they're still warm, 
that is. applying flavourings, aromatic sub- 30 
stances and colourings onto the fried nuts; and 

f) subsequent cooling of the nuts. 

2. Method according to claim 1, characterized in that 
preceding stage a), the nuts are cleaned so that all 35 
specimen not meeting the requirements and all 
contaminations are removed. 

3. Method according to claim 1 or 2. characterized in 
that after cooling the nuts, "hand-picWng" can pro- 40 
vide for that possibly fried together specimen and 
specimen not meeting the requirements are 
removed. 

4. Method according to one of the preceding daims, 45 
characterized in that flavourings and aromatic sub- 
stances or herbs are added to the constituents 
used for dragging, applying an adhesive layer or 
breadcrumbing. 

so 

5. Method according to one of the preceding claims, 
characterized in that for dragging the nuts one uses 
flour in the form of a mixture of flour of grains, of 
starch which might be modified, sugar, salt and like 
products. 55 

6. Method according to one of the preceding claims, 
characterized in that with applying an adhesive 



layer one uses a mixture obtained by mixing water 
and adhesive agent which is applied onto the nuts 
by battering or gumming. 

7. Method according to one of the preceding claims, 
characterized in that with breadcrumbing the nuts 
one uses a mixture which is less viscous than that 
which is used with applying the adhesive layer, and 
in which the grains will be coarser. 

8. Method according to one of the preceding claims, 
characterized in that dragging takes place by bring- 
ing the nuts into a drum rotatable around a substan- 
tially horizontal axis, in which the flour is poured 
onto the nuts while simultaneous spraying water 
onto them. 

9. Snack product obtained applying the method as 
described in one or more of the preceding daims. 

10. Snack product according to daim 10. characterized 
in that the core of the product is formed by a nut 
(11) or a similar product, such as a peanut or 
another type of nut, said nut being provided with a 
coating layer (12) applied by dragging, a layer (13) 
applied on said layer by applying an adhesive layer, 
and a layer of breadcrumbs (14) on top of that. 
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